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THREE NECESSARY DRUGS
Simon Varey

All Europe lived as healthfully as now, for several
Ages, without knowing Coffee, Tea, or Chocolate.
Daniel Duncan (1706)
earb Thou Art Buit Useless," said John Donne
addressing tobacco, but if cigarette manufacturers ever
!®^v®]Sshow any interest in the patterns of history, they may
be gratified to learn that tobacco was once widely valued as
enormously beneficial to human health, not least because its
smoke was said to be "good for Asthma, and Wheesing."* Three
other equally well known drugs, long established in the
affections of peoples about whom Europeans knew next to
nothing, each became popular in Europe at roughly the same
time in the mid-seventeenth century but, unlike tobacco, were
never quite accorded the status of "universal panacea."^ The
three that I mean are coffee, tea, and cacao. In early modern
' [Francisco HernMdez], Quatro lihros. De la naturaleza de las plantas...de Nueva
Espana (Mexico City, 1615) bk. 2, pt. 1, ch. 51, translated by Hans Sloane, The
Natural History of Jamaica 1 (1707), 146.
^ Witness Giles Everard, Panacea; or The Universal Medicine, being a Discovery of
the Wonderfull Virtues of Tobacco Taken in a Pipe, with Its Operation and Use both
in Physick and Chirurgery (London, 1659), which sports a magnificently selfindulgent frontispiece of the author smoking a pipe.
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European history they are probably always going to be
associated, misleadingly, with luxury, coffee houses, gentlemen's
clubs, polite essays and the odd touch of silken dalliance.
Today, as we reach for the can of Yuban or mail the order
form to Feet's, we all take these commodities for granted as
dots on our landscape of everyday consumption; some of us
may be conscious of their mildly narcotic and vaguely addictive
constituents; none of us, probably, gives them much active
thought at all. When they first came into Europe, tea, coffee,
and cacao were not particularly easy to obtain from their places
of origin, and they were certainly not cheap. Why, then, did
they become part of a daily routine; why do so many people
around the world now instinctively fear the day that starts
without tea or coffee, and why is chocolate for sale at every
check-out counter in the West.' Although they are drugs, it is
not only because they themselves are addictive that we have
come to accord them such a naturally welcome place in our
lives. At the time of their introduction into Europe, they were
all certainly recognized as drugs, yet no one realized then that
it was a fourth, much more addictive drug that made these
three irresistible.
It all started with the Spanish, when they added sugar to
chocolate, and thus irrevocably transmuted a bitter Mexican
drink into a sweet European one. The same happened with tea,
which is rarely if ever sweetened in China or Japan, but
commonly has sugar dissolved in it in Europe. In the Eastern
Mediterranean traditions that range back perhaps a thousand
years, entirely unsweetened coffee must be offered only after a
funeral.^ Sugar is the reason for the addiction: once it dissolves,
which happens more quickly in hot liquid than cold, sugar is
more quickly absorbed into the human blood stream, so a cup
of sweetened coffee gives us two jolts instead of one. Two jolts.
' Claudia Roden, Cojfee (1977; Harmondsworth: Penguin, 1981), 42. Sweet flavors
tend to be associated with festivity, in the Middle East as elsewhere. Wormwood
and gall are, after all, acquired tastes.
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because of course all three of these plants contain alkaloids that
we know and love: caffeine in coffee; theophylline, which used
to be called theine and is chemically identical to caffeine, in tea;
and, in cacao, theobromine, which contains more nitrogen than
caffeine but is otherwise practically the same: these alkaloids act
as stimulants and diuretics. With 85mg of caffeine in a 5oz cup,
coffee contains twice as much of this stimularlt by weight as tea,
and about twenty times as much as commercially prepared
cocoa."* One commentator not long ago found it preposterous
that a cup of chocolate could ever have been considered a
stimulant,^ but there is a surprising reason that it should be:
Venezuelan cacao may contain five to six times as much
theophylline as African cacao.^ Seventeenth- and eighteenthcentury chemists and consumers alike knew none of the
chemistry of caffeine, which was not isolated until the
nineteenth century, but anyone, obviously, could experience
and observe the effects of a stimulant or a diuretic.^ Henry
•* Figures for caffeine content are remarkably inconsistent from one study to the
next. The numbers I am citing come from J. J. Barone and H. Roberts, "Human
Consumption of Caffeine," in Caffeine: Perspectives from Recent Research, ed. R B.
Dews (Berlin: Springer, 1984), 63. By cacao I mean the plant, by cocoa the
powdered fruit of that plant, and by chocolate the mixture of cocoa and other
flavorings that restJts in either the basis of a drink or the solid block that most of
us have eaten at least once in our lives. Cocoa is cacao with much of its fat
removed. Conrad van Houten "invented" the process of extracting the fat from
cacao. Commercial chocolate today is usually about 42% cocoa, 42% sugar, and
16% fat in the form of cocoa butter.
' John Francis Bergmann, "The Cultural Geography of Cacao in Aboriginal
America and its Commercialization in Early Guatemala," PhD Diss., UCLA, 1959,
123. Alkaloids play an important role in human life generally, because they are
signihcant components of a wide range of drugs (addictive, hallucinogenic, and
therapeutic alike) and poisons: see Mark J. Plotkin, Tales of a Shaman's Apprentice
(New York: Penguin, 1993), 7-8.
' Barone and Roberts cite Burg, "How Much Caffeine in the Cup," Tea and Coffee
Trade Journal 147 #\ (1975): 40-42, 88, reporting 42mg of caffeine in 5oz of South
American cocoa, as opposed to only 4mg in the African varieties.
^ Two doctors, named Playfair and Lankester, are credited with the isolation by
Brandon Head, The Food of the Gods (theo broam [sic]).- A Popular Account of Cocoa
(London; Routledge, and New York: Dutton [1937?]), a frankly unscholarly book
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Hobhouse attributes the commercial success of "all [these]
nonalcoholic drinks in Europe to their narcotic quality," and he
recognizes the addictive nature of sucrose, which was invariably
added to them in the form of refined sugar. ^ Thus a cup of tea
with a spoonful of sugar in it—the usual way to take tea in
eighteenth-century England—serves two cravings at once.
Beginning in the decade of the 1650s, tea was imported into
Europe in significant quantities from China, although Japanese
tea was also to find its way on to the markets thanks to the
Dutch; coffee came from Arabia, the generic name for the
Middle East, including Turkey; and chocolate came from cacao
imported from the Spanish, English, and French colonies in the
West Indies.' To ensure supplies from territories that they
themselves controlled, the western European imperial powers
later began to transplant: the English took tea to India, and the
Dutch took it to Ceylon and Indonesia; the French introduced
coffee to Martinique; cacao and coffee would also be cultivated
in parts of Africa and Asia, and cacao was transplanted to other
areas of the Caribbean and South America. Because there are
so few climates and ecosystems, all within a narrow latitudinal
band, in which the cacao tree can flourish, it proved easier for
that contains unstinting praise of the Cadbury company and its model village at
Bournville, including "a gratuitous sick club...provided by the firm for the
employees" (51) and photographs of the cricket pavilion (49) and the "girls' dining
hall" (50) all of which were considered essential to the policy of keeping the work
force contented. Being a Quaker foundation, Cadbury's was as much a social
enterprise as a business (see n66 below).
' Hobhouse, Seeds of Change: Five Plants that Transformed Mankind, Perennial
Library edition (New York: Harper & Row: 1987), 44, 46-47, 96.
' Terrifyingly specific dates of the very first imports of these coimnodities are
always flung hither and yon with more confidence than authority. I have seen it
stated that the Dutch introduced tea to Europe in both 1602 and 1616, and that
Daniel Edwards, a Smyrna merchant, first brought coffee from Turkey to England
in 1657, which is at odds with the existence of a coffee house in Oxford in 1650
and possibly with Pasqua Rosee's more famous one (backed up by an undated flyer
advertising the healthy virtues of his product) in Irondon in 1652. The least I can
say is that by the 1650s all three commodities were coming into Europe in
quantities that made them fairly readily available on the retail market.
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the European powers to lay claim to some land that already had
cacao trees growing in it. Transcontinental transplanting began
as early as the seventeenth century, but it did not take place on
the genuinely laige scale demanded by a mass market until the
early nineteenth.
One of the strangest aspects of the import of these three
commodities is how little was known about them. The
English, who consumed, as they still do, about one quarter of
the world's tea, had almost no idea what it was that they were
drinking; they knew little or nothing about the plant, the
conditions in which it was cultivated and harvested, or, for that
matter, how it was dried, treated, blended, or packaged before
they picked it up on a narrow strip of quayside that represented
China to the outside world.
Coffee was marginally less
mysterious, and as for chocolate, it could still be said in this
century, "To the astonishment of the visitor from England,
these flowers [on the cacao tree] do not grow on the ends of the
twigs, but spring only from the trunk and main branches of the
tree," as A. W. Knapp put it, adding in a note "The writers of
modern scientific text-books are not always aware of this fact.""
Perhaps this kind of ignorance should be less surprising than it
is sometimes thought to be.
The growth of urban consumer markets inevitably means
that masses of consumers live, figuratively and literally, further
from the land where food is cultivated, and so have less sense
generally of the relation between a food source and a foodstuff.
Hobhouse calls this ignorance "History's joke on Europe" (Seeds of Change, 96).
See also Simon Varey, "One Lump or Two? Tea Consumption in 18th-Century
Britain," Petits propos culinaires 52 (1996): 00-00. By the mid-eighteenth century
there were a few descriptions of the tea plant, but they tend to be sketchy and
unscientific. An exception is Thomas Short, whose Discourses on Tea, Sugar, Milk,
Made-Wines, Spirits, Punch, Tobacco, &c. with Plain and Useful Rules for Gouty People
(London, 1750), 1-6, goes into considerable detail, much of it quoted from
Engelbrecht Kampfer, Amoenitates Exoticae and History of Japan (posthumous
English ed., London, 1727).
" Knapp, The Cocoa and Chocolate Industry: The Tree, the Bean, the Beverage,
Pitman's Common Commodities and Industries (London: Pitman [1923]), 5.
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There might, I suppose, be some urban people who think that
eggs originate in cardboard cartons, but it is far more likely that
they give the matter no thought whatsoever. An exotic
commodity such as chocolate seems, in the seventeenth century,
to have provoked a kind of curious wonder based on ignorance,
but only among the few who have left some sort of written
record of their musings. The appearance of the unfamiliar also
led to inevitable comparisons with something slightly more
familiar. In The Anatomy of Melancholy (London, 1621) Robert
Burton wrote:
The Turks have a drink called coffa (for they use no
wine), so named of a berry as black as soot, and as bitter
(like that black drink which was in use amongst the
Lacedemonians, and perhaps the same), which they sip
still of, and sup as warm as they can suffer, they spend
much time in those coffa-houses, which are somewhat like
our alehouses or taverns, and there they sit chatting and
drinking to drive away the time, and to be merry
together, because they find by experience that kind of
drink, so used, helpeth digestion, and procureth alacrity.
Some of them take opium to this purpose.'^
How anyone could equate coffee, cojfeet with Spartan black
broth—by repute the most dreaded food ever known to western
man—is unfathomable.'^ Whatever black broth was, it was no
luxury, least of all to the Spartans themselves, who were not in
the habit of bequeathing luxury to the world; and if black
Ed. Holbrook Jackson, Everyman's Library (London and New York: Dent,
1932), 2. 246-7.
" Black broth, central to Spartan taste along with other simple food, has had a bad
press based on the evidence of a Sybarite who, prompted by the experience of
eating among the Spartans, condemned the Spartan way of life—but then, he
would, wouldn't he? The anecdote is quoted twice by Athenaeus, The
Deipnosophists, 4.138 and 12.518; and see Reay Tannahill, Food in History (1973;
reprint Harmondsworth: Penguin, 1991), 67.
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broth actually was coffee, the least we can say is that coffee did
not catch on a few hundred miles away in ancient Hellas.
To our materialist eyes, coffee, in marked contrast to all
things Spartan, was a luxury from the beginning of its
cultivation; so was chocolate and so, for a while, was tea. The
three, plants that give us these drinks are relatively expensive to
harvest. An arabica coffee tree yields only about two pounds
of berries per year, and these must usually be picked on two
separate occasions. The best quality tea is found only in the
leaves at the very top of the plant, not that the inferior quality
of the lower leaves has ever deterred a) the unscrupulous dealer
or b) the average modern British consumer. Cacao, like coffee,
requires at least two visits to the tree each year, followed by a
labor-intensive process of hacking open the pods, separating,
fermenting, and drying the "nibs" (cocoa beans to you and me).
Aztec culture recognized the expense, because the nibs were
sometimes used as currency, and rich and powerful men more
or less established a monopoly on drinks made from cacao in
pre-Columbian Mexico." In part because of these high costs,
the retail prices of all three products in Europe were high: the
cheapest was common bohea, the most widely consumed black
tea in eighteenth-century England, where it cost twelve shillings
per pound, which probably explains why the harridan inn
keeper's wife, Mrs Tow-wouse, in Henry Fielding's Joseph
Andrews (1742) refuses to give the wounded Joseph a cup of tea
because she is certain that he must be poor (he is, of course).
She orders small beer for him instead." Some thirty years later,
" See the sources cited by Jose Garcia Payon, Amaxocoatl, o libra del chocolate
(Toluca: Escuela de Artes, 1936), 25-6. Also, Rene F. Millon, "When Money Grew
on Trees: A Study of Cacao in Ancient Mesoamerica," Ph.D. Diss., Columbia
University, 1955, 139 (on cacao as tribute), 159-61.
Joseph Andrews, ed. Martin C. Battestin (Middletown: Wesleyan University Press,
1967), bk. 1, ch. 13, p. 60. Tea prices are quoted by Short, A Dissertation upon Tea
(London, 1730) 13-14 as follows: bohea pekoe, 15s. per lb., Congo 14s., common
bohea 12s., Imperial green 18s., common green 15s., ordinary green 13s., and
Hysson (named for its importer) the truly unaffordable price of 36s. per lb.
Chocolate was at the upper end of the same general price range: about 15s. per lb.
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but only then, John Coakley Lettsom could say "Before the use
of Tea, the general breakfast in this country consisted of
something more substantial; milk in various shapes, ale and
beer, with toast, cold meat, and other additions."'^
The calumny that the Enlightenment depended on
nonalcoholic drinks—because for the first time philosophers
could actually have an intellectual discussion without getting
thoroughly pickled—is certainly a daft exaggeration,'^ but all the
same, plenty of abstemious writers seem to have been in broad
agreement with the proposition, as they have pounded away at
the enormous advantages that society could reap from the
gatherings of sober men. The world of Islam had long
recognized that coffee is more likely to stimulate the brain than
depress the intellect, with the result that coffee has been banned
as subversive from time to time by nervous, fearful, or
downright paranoid Moslem governments.
The West's
temporary substitution of stimulants for depressants such as
alcohol needs to be set in the somewhat different context of
contemporary concepts of luxury.'® Luxury, as it happens, was
not so much a matter of acquiring expensive or ostentatious
objects that were superfluous to needs, as Mandeville noted with
his customary clear-eyed pragmatism:
If every thing is to be Luxury (as in strictness it ought)
that is not immediately necessary to make Man subsist as
he is a living Creature, there is nothing else to be found
in the World, no not even among the naked Sav
ages;...This definition every body will say is too rigorous:
" Lettsom, The Natural History of the TeaTree, with Observations of the Medical
Qualities of Tea, and Effects of Tea-Drinking (London, 1772), 52.
Barbara Wheaton, Savoring the Past (Philadelphia: University of Pennsylvania
Press, 1983), 91, soberly dismisses such a remark by "one enthusiastic historian" as
frivolous.
" For a handy survey of contemporary English thinking about luxury, see John
Sekora, Luxury; The Concept in Western Thought: Eden to Smollett (Baltimore: Johns
Hopkins University Press, 1977), esp. 63-131.
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I am of the same Opinion, but if we are to abate one Inch
of this Severity, I am afraid we shan't know where to
stop;^'
No, luxury was a matter of idleness, gluttony, and drunkenness,
three vices which, according to received wisdom, had "ener
vated" and "effeminated" the ancient empires of Persia and
Egypt to the point of collapse in the face of a tough invading
force (143).^° Joseph Addison struck the typical English
neoclassical note, as he often did, when he observed that "there
is no Remark more common among the Ancient Historians,
than that when the State was corrupted with Avarice and
Luxury, it was in danger of being Betray'd, or Sold."^' And the
most unforgiving of pragmatists, Daniel Defoe, recorded the
encroachment of "three such Foreign Trifles" as "Coffee, Tea,
and Chocolate, which it is well known are now become Capital
Branches of the Nations Commerce.
If we think of our three
drinks today as eighteenth-century luxuries, we probably do so
only because they were expensive.
While it is true that coffee and chocolate, and to a lesser
extent tea, were so expensive during the seventeenth and much
of the eighteenth centuries that only the rich could afford them,
the price they commanded was not an issue: they were
considered as antidotes to the luxurious habit of getting drunk.
And if the idle rich remained idle but drank coffee, that was
one in the eye for luxury still, because the rich were not
expected to work—only to do "business," that is, make money
on paper. The main reason that these three drinks became
" Mandeville, The Fable of the Bees, ed. Phillip Harth (Harmondsworth: Penguin,
1970) 136-7.
This was a common theme in the essay periodical, too. Mandeville adds the
rider "that as to Luxury's effeminating and enervating a Nation, I have not such
frightful Notions now as I have had formerly," and that the fear of "enervation"
does quite a good job of reining in the power of luxury (143).
The Freeholder, #5, 6 January 1716, ed. James Leheny (Oxford; Clarendon Press,
1979), 57.
Review, Vol. [9], #43, p. 85, 8 January 1713.
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desirable and, eventually, popular, could hardly have been their
luxury status, because they had none. Fashion helped, however:
Mandeville, the main spokesman in England for the pragmatic
anti-luxury faction, never wrote of these particular drinks, but
he put his finger on the ultimate apparent reason for their
commercial success:
By what I have said hitherto I would only shew, that if
once we depart from calling every thing Luxury that is
not absolutely necessary to keep a Man alive,...then there
is no Luxury at all...what is call'd superfluous to some
degree of People will be thought requisite to those of
higher Quality; and neither the World nor the Skill of
Man can produce any thing so curious and extravagant,
but some most Gracious Sovereign or other, if it either
eases or diverts him, will reckon it among the Necessaries
of Life; not meaning every Body's Life, but that of his
Sacred Person. (137-8)
Thus are popular fashions born, for "in what concerns the
Fashions and Manners of the Ages Men live in they never
examine into the real Worth or Merit of the Cause, and
generally judge Things not as their Reason, but Custom directs
them" (191). As with so many other facets of English
eighteenth-century life, the bourgeois had a tendency to imitate
the Quality, and so the mere fact that the drinks were
fashionable certainly led to a craze but, unlike most crazes, this
one stayed, and all the evidence suggests that the popularity of
coffee, tea, and chocolate among the Quality was due to their
mildly narcotic effects.
Addiction, and perhaps only addiction, accounts for the
tastes of two powerful women who certainly left fashions
trailing in their wake: several years before the seizure of the
Russian crown, Elizabeth Fs liking for China tea resulted in the
expensive trek across central Asia by the Russian caravan that
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gave its name to one of today's smoke-flavoured blends.^^
Elizabeth's successor after the hapless Peter I's few months in
the sun, Catherine the Great, preferred coffee and is reputed to
have wrung only five cups from every pound of beans. No
wonder she was insomniac.^'* At any rate, these two addicted
empresses either originated or just participated in a fashion that
prompted lavish expenditure and high consumption of about a
pound per adult per year.^^
Although tea was recognized in many quarters as a drug, it
was thought to be not a stimulant alone but, like so many
other substances, something of an all-purpose medicine:
.It has at the least this good quality to hinder the Gout,
and the Gravel in the kidneys, if you drink of it after
meals it takes away all indigestions and crudities of the
Stomach, above all it helps and facilitates digestion, more
especially it disintoxicates those that are fuddl'd, giving
them new forces, and enabling them to go to it again;
because it eases the burden of those inconveniences which
this brutal excess brings along with it, by reason that it
dries and cleanses all the superfluous and peccant
humours, and that it disperses the vapours which cause
sleep and overcome a man when he desires to be
waking.^^
Strangely enough, although Tournefort included all three of
these plants in his Materia medica, all he had to say about the
My evidence for this, I confess, is the blurb printed on one side of a tin of
Twtning's Russian caravan tea. Even if it is not true, it is a piece of advertising
that accords in a general way with a recurrent tendency in food history to attribute
something—z recipe, preferably, or a personal taste for some particular dish,
foodstuff or drink—to a single person, famous if at all possible.
Henri Troyat, Catherine la Grande (1977), English translation, Catherine the
Great (New York, 1980; paperback ed., Berkley Books, 1981), 200. Troyat is not
much better than a Twining's tea tin, actually: he gives no source.
Tannahill, Food in History, 270.
The Manner of Making Coffee, Tea, and Chocolate (London, 1685), 40.
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medicinal quality of tea was that "Tea is suppos'd to conduce
not a little to the restoring a lost or dejected Appetite, and to
the easing and removing violent Pains of the Head."^^
According to Thomas Short, the cautious "Chinese, before they
roast their Leaves of the first gathering, put them in hot Water
about half a Minute, that they may sooner and more fully
exsude their narcotick Juice.
Relying as much on received
knowledge as anything else in his descriptions of tea, coffee, and
chocolate, Tournefort commented that
Coffee seeds or Berries are roasted, made into a fine
Powder, and gently boil'd in Water; and the hot Liquor
being sweeten'd with a little Sugar, is commonly drunk in
most Countries of the World, not only in private, but
also in publick Houses, to strengthen the stomach, and
help the Concoction of the Foods, as also for the sake of
Diversion, converse, and passing away the time.
and then he moved into even more familiar territory: "Coffee
Liquor is very usefully and effectually drunk after a Surfeit of
hard Drinking, in an Headach, Sleepiness, and Hypochondriack
or Hysterick Distempers."^'
Many Europeans had come to enjoy and, presumably,
depend upon that familiar kick start when they got out of bed,
especially after a night of serious drinking, and in eighteenthcentury Europe the necessary stimulation was frequently
provided by a cup of chocolate or a dish of coffee spiked with
sugar. Consumers hardly needed to be told why they were
consuming any of these beverages, but they were consuming
them on the grand scale. In an analysis of the economics of the
tea trade, Thomas Short noted that sometimes the East India
Company ships would bring back as much as 400,000 pounds

29

Materia Medica, 2nd ed. (London, 1716), 323.
A Dissertation upon Tea (London, 1730), 10.
Materia Medica, 322-3.
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of tea to England and, on one unusual occasion in September
1728, the truly astonishing quantity of 769,104 pounds of China
tea was put up for sale. In the 1730s the company's annual
sales twice amounted to nearly two million pounds of tea.^°
The best tea, by Short's account and by the dubious evidence
of a high market price, was the green variety from Japan, whose
price in France soared to "200 Livres per Pound, till Coffee and
Chocolate were generally us'd, which reduc'd both the Price
and Esteem of the former."^' Japanese tea had fetched 100 livres
per pound less than half a century earlier, according to Nicholas
Tulpius of Amsterdam. In England, said Short,
We have only two Sorts imported to us, viz. Green and
Bohea-, the Europeans contracted their first Acquaintance
with, and mostly used the Green: Then Bohea took place
of it, probably because the Chinese, if they are weak,
chiefly confine themselves to this Kind, and ascribe to it
a singular Virtue of Healing and preventing Diseases, and
applaud it as the Balsam of Life to the human Machine;
but we find, generally speaking, that Green Tea answers
our Purposes better, and is therefore chiefly used by the
Quality, which has reduced the Price of Bohea, and raised
this.^^
The figures for the consumption of sugar in Britain show a rise
from about four pounds per person in 1700 to twelve or
thirteen in 1800, suggesting that the British either ate unimagin
able quantities of extremely sweet pies and cakes, or drank
prodigious quantities of sweetened tea.^^
Sure enough,
smuggling apart, Britain officially imported perhaps 100,000
pounds of tea in 1700, and about 20 million a century later.
Statistics from Short's Dissertation, 11, and his Discourses, 25.
Short, Dissertation, 13.
Dissertation, 13.
" C. Anne Wilson, Food and Drink in Britain (London: Constable, 1973), 299-300.
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though not all of this tea was consumed domestically.^'^ During
those hundred years the population roughly doubled from 5.5
million to 11 million, so that average consumption per person
per year rose from three or four ounces to two pounds. As
long as the price remained high, only the rich could afford tea,
so a relatively small population of rich tea drinkers must have
consumed about one pound per year in the earlier part of the
century, about the same as the Russians. Toward the end of
the century the numbers confirm that the average British adult
was drinking a lot of fairly weak tea, making a little go a long
way by adding water two or three times to the same leaves in
the teapot, a common practice mentioned by Short.^'
As is well known, of course, the fashion for coffee, in
particular, also prompted the birth of the coffee house for the
well-heeled, all over Europe, from Venice or Vienna, both
sometimes credited with the first coffee house, to Paris,
London, and Amsterdam. "This drink," wrote an anonymous
German, "has got the same esteem in Denmark and Sweden: In
which Countries the great Lords make use of it frequently.
All over Europe, coffee houses generated their , own
evanescent subculture, imperfectly visible now in literary images
of "coffee-house politicians" and chatty essays by Addison and
Steele. Tea shops are occasionally thought not to have existed
at the same time because tea was a predominantly feminine, or
even a working-class drink that was not much consumed in
public places until late in the century, but Thomas Twining's
shop in Devereux Court, founded in 1707, was intended
J. C. Drummond and Anne Wilbraham, The Englishman's Food: A History of Five
Centuries of English Diet, revised by Dorothy Hollingsworth (1957; repr. London:
Pimlico, 1991), 203, give a surprisingly low figure of 20,000 at the beginning of the
18th century. Hobhouse, Seeds of Change, 108, fixes the figure at 50 short tons,
that is, 100,000 pounds, acknowledging that one fifth of that amount (20,000 lbs)
was re-exported. The only country at the time with sufficient domestic demand
to account for such a large re-export from Britain was the Netherlands, which,
however, imported its own tea already.
Short, Dissertation, 13-14.
Manner of Making Coffee, 10-11.
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precisely as a place for the consumption of tea, principally by
women7^ Belletristic literature of the "Ladies' Tea-Table"
variety encourages the belief that tea was an exclusively
feminine drink, although in truth the tea table was primarily a
place for the exchange of scandal and gossip, and the fact that
women drank tea never meant that men did not. As for the
working-class consumption of tea, that could and did become
the norm only when the price came down far enough to be
generally affordable, which did not happen until after the
middle of the eighteenth century. The English tea shops we
might recognize today—those ghastly places usually called Ye
Olde Tea Shoppe, with stained red gingham tablecloths, lithic
scones, and tea so strong you could trot a mouse ori it (to
borrow a phrase from Laurie Lee)—are relics of a nineteenthcentury tradition, with overtones of catering to tourists and to
bourgeois demands, neither of which was a major factor in the
earlier eighteenth century. The fashion for tea prompted the
less well documented "Houses of Reception" for tea-drinking
societies of men, usually businessmen. With possibly 3,000
such houses where tea was commonly consumed—and
obviously not by women—eighteenth-century London clearly
catered to tastes that were neither feminine nor working-class.'®
In France and the Netherlands, two countries with established
trade networks that encouraged the import of tea and coffee,
coffee became the drink of preference among those who could
afford it. Dutch authors started writing about tea, its cultiva
tion, medicinal properties, and so forth, before any of their
European neighbours, presumably because the Dutch were the
first European importers of tea, and indeed the national
popularity of coffee notwithstanding, the Netherlands remains
to this day a major consumer of tea. With a phrase that nicely
caught the sense of fashion at the end of the seventeenth
But see Wilson, Food and Drink, 413-14.
Short, Dissertation, 3, cites the Abbe Furetiere, who had apparently counted the
tea houses (Dictionnaire universelle, vol. 3 [17255-
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century in France, Pierre Pomet noted that "The Tea is so
much in Vogue with the Eastern People, that there are very few
who do not drink it," and he promptly moved to a consider
ation of French fashions: "and the French, some Years ago, had
it in universal Esteem; but since Coffee and Chocolate have been
iritroduc'd into that Country, there is nothing near the
Quantities us'd as were before."^' Barbam Wheaton points out
evenhandedly that "although in France tea never achieved the
popularity of coffee, it certainly had its steady drinkers," which
need not surprise fans of tisane but may sound strange in view
of the traditional French contempt for English tea/"
In Europe, as in medieval Islam, coffee also slowly generated
a minor literature of its own, as did tea to a smaller extent,
though in reality that literature is minor in volume as well as
in quality. There seems to be a common perception that coffee,
especially, made some headway in literature because of its
growing popularity, but such an argument may be specious;
pulses were popular too, but I cannot recall any poet compos
ing an ode on a bowl of lentils. In any case, although tea and
coffee inspired the odd verse, the place in which you drank the
steaming brew mattered to the writers more than the brew itself
did."*' If coffee stumbled into rhyme, it was owing to its
exoticism rather than its popularity. At least one part of the
reason for the absorption in literature of coffee, tea, and
chocolate is that they were drinks consumed, at first, only by
the educated, literate minority. The dyspeptic Daniel Duncan
was moved to scorn coffee as a replacement Muse:

" Pierre Pomet, History of Druggs (London, 1712), 84.
Wheaton, Savoring the Past, 91. The Englishman's favorite drink came in for
Gallic ridicule in 1993 when a French sports Journalist likened the English rugby
team's violent tactics to the absurd English habit of continually making pots of tea.
I take this as evidence that tea can still inspire imaginative writing.
•" As it had elsewhere for some time; see, e.g., Ralph S. Hattox, Coffee and
Coffeehouses: The Origins of a Social Beverage in the Medieval Near East (Seattle and
London: University of Washington Press, 1988), 121.
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If Cojfee do's good Offices to Orators, 'twill not be disserviceable to Poets. As the World goes how, France
takes as much Coffee as may carry Poetry to the heighth
of an Epick Poem, which it has not yet reach'd. For the
Maid of Orleans do's not merit that Title....Indeed I'm
shrewdly affraid that upon this score, the Virtue of Coffee
is as Fabulous, as that of the Fountain Hypocrene.''^
Until the early nineteenth century in that northwestern corner
of Europe, tea and coffee had to compete with the third
expensive drink, chocolate, made from cacao grown in Mexico,
Jamaica, and the northern lands of South America.'*' In several
important ways, chocolate is a quite different proposition.
"After its introduction into Europe from America," stated an
anonymous author a century ago, "chocolate was used at first
only as a luxury, but it has steadily advanced in popular esteem
until it is now recognized as one of the necessaries of life." It
comes as no surprise that the publisher of the "brochure" where
these words are printed was a chocolate manufacturer, Walter
Baker & Company, one of the largest in the United States. The
same author thought it likely that Europeans probably
encountered chocolate before tea or coffee, and noted with
some pride that his product entered Europe before the other
two.44
When the Spanish arrived in the Americas, cacao was already
being cultivated in Colima, Papaloapan, Nicaragua, and Costa
Rica, but, interestingly, there is some evidence that the only
cacao growing elsewhere in Latin America at the time was wild.
Duncan, Wholesome Advice against the Abuse of Hot Liquors, particularly of Coffee,
Chocolate, Tea, Brandy, and Strong-Waters. With Directions to know what
Constitutions they suit, and when the Use of them may be Profitable or Hurtful
(London, 1706), 250.
By all accounts the best quality criollo cacao comes from Venezuela, whose
principal cash crop it was until the exploitation of the oil fields.
The Chocolate-Plant (Theobroma Cacao) and Its Products (Dorchester, Mass.: Walter
Baker & Co., 1891), 12-14.
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not cultivated/' Hernan Cortes took cacao back to Spain, but
chocolate was not an overnight success there. Chocolate
became truly popular in Spain, coincidentally, at just about the
time that Dr. Francisco Hernandez described the plant, its
known edible varieties, and the other flavourings that were put
in it, all as just one small but key part of his groundbreaking
botanical and medical expedition to Mexico, in the 1570s. By
that time cacao had been coming into Spain for about fifty
years; it would be another eighty years before cacao became a
steady English import in the 1650s, and the reason it began to
come into England had nothing to do with Spanish taste or
Spanish trade: the English savored it once they got their own
supply, which they did after Oliver Cromwell's all but bungled
acquisition of Jamaica in 1655. A hurricane destroyed Jamaica's
crop, and most of the "cocoa walks," as the plantations were
called, in 1671, and because a cacao tree in a plantation may
require five years to begin flowering, the Jamaican supply at
once became smaller and more expensive. All the same, the
domestic English retail market for the new, exotic chocolate
drinks was quickly developed, so that the popularity of
chocolate among the well-to-do in England was firmly
established by 1693 when Francis White opened White's
Chocolate House, which retained its social origins by becoming
one of London's longer-lived clubs. There were several other
"chocolate houses," not much different from the coffee houses,
because they were all basically gentlemen's meeting places and
served both drinks, whatever their names might imply. The
Cocoa Tree in St James's Street thus gets enshrined in chocolate
lore, even though, as with all such places, it was the clientele
Jose Pardo Tomas and Maria Luz Lopez Teriada, Las primeras noticias sobre
plantas americanas en las relaciones de viajes y cronkas de Indias (1493-1553),
Cuadernos Vaiencianos de Historia de la Medicina y de la Ciencia 40 (Valencia:
Instituto de Estudios Documentales e Historicos sobre la Ciencia, Universitat de
Valencia, C.S.I.C., 1993) 162. Allen M. Young, The Chocolate Tree: A Natural
History of Cacao (Washington, D.C., and London: Smithsonian Institution Press,
1994), 15.
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rather than the chocolate that defined the house. There was
actually another Cocoa Tree, in Bridges Street, Covent Garden,
which deserves what little recognition it may ever receive not
because of any. liquids consumed on the premises, but because
it was, for one heady weekend, the address for correspondence
directed to a new, fierce, opposition newspaper whose avowed
purpose was to expose political craft in high places.'^^
At any rate, the same people in the same political configur
ations went indifferently to coffee and chocolate houses, because
if they wanted an alkaloid that would "provoke alacrity," as
Burton had put it, they were unlikely to mind buying coffee in
a chocolate house. Certainly, some houses had a reputation for
good chocolate, or a special recipe, really meaning special
flavoring. Coffee tended to be served the same way almost
everywhere: black, in a dish, with a stick of cinnamon and
some sugar, but chocolate was more likely to be prepared with
a greater sense of adventure.''^ The more varied flavourings that
went into chocolate were probably' those that came from a
fundamentally Mexican, and largely medical, tradition: vanilla,
anatto seed (or achiotl), cinnamon, and cornstarch. Mexican
chocolate contained chili but not sugar, which could explain
why it took some time for the drink to catch on among the
Spanish. The first truly English flavouring went into chocolate
in the 1730s: milk. It was apparently Sir Hans Sloane's idea,
and indeed his recipe. While gentlemen were swallowing their
chocolate for pleasure, Nicholas Sanders was advertising his
milk chocolate drink, using Sloane's recipe, for "its lightness on
the stomach and its great use in consumptive cases.'"*®
The Craftsman used the Cocoa Tree as a mail drop, but not for long, in
December 1726. This was a normal function of the coffee/chocolate house. As
it turned out, some newspapers (like the Craftsman) were dangerous, and so their
correspondence could prove too hot to handle. Addresses thus changed frequently.
I suppose this takes us to the nebular world of human taste. Why do some
people keep going back to the same places, for lunch, a drink, dinner, or a
vacation.' Once a chocolate house became familiar, did it have an invisible pull,
a hold on the consumer?
The oft-cited story is that Sloane hit on the idea of putting milk in chocolate.
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Just as Madame de Sevigne "reserved the right to change her
mind, praising or accusing chocolate from one breath to the
next,'"*® so arguments raged in the pamphlets, in Britain just as
they did in France: tea, coffee, and chocolate were good for you
one week, bad the next. If this sounds like a familiar pattern,
so was the public response: most people paid no attention at all
to the warnings and drank what they liked. Immortalized in
Pope's Rape of the Lock (1714) as the immediate cause of a
mock-epic war, coffee had become by 1721 "a Liquor known to
most People," according to Richard Bradley, who wrote a
pamphlet whose title suggests his main interest in coffee: The
Virtue and Use of Coffee, with Regard to the Plague, and Other
Infectious Distempers. In fact Bradley was equally interested in
coffee's medicinal "virtue" and in the proper conditions for its
storage, transport, and flavor (he liked his beans medium
roasted).Bradley reported that several "Learned Men abroad"
had extolled coffee as a prophylactic against plague, for which
northern Europe was bracing itself when his pamphlet was
published in 1721. For proof he turned to the example of
Turkey, where coffee drinkers regularly survived outbreaks of
plague, while "the poorer Sort," who could not afford to pay
the high prices commanded by coffee even in this, the country
of its supposed origin, died (6). Bradley was suitably awestruck
by the thought that the Arabs must be rich beyond imagination
and gave or sold the recipe to Sanders, who promptly advertised it as a way to
attract custom to his chocolate/coffee house, that from Sanders the recipe passed,
eventually to Richard Cadbury, whose family business adapted it in the 1830s after
van Houten's method led to the production of solid chocolate blocks ready for
eating. Thus Sloane is ultimately responsible for Cadbury's Dairy MUk®
Chocolate. See, e.g., Gillian Wagner, The Chocolate Conscience (London; Chatto
& Windus, 1987) 15. I have found one solitary reference to milk being added to
chocolate in colonial Mexico, but that could never have been a prehispanic custom,
because there w:ere no domesticated lactiferous animals until the Spanish
introduced them.
•" Madame de SAigne acquired anecdotes about herself the way princes acquire
mistresses. This one comes from R. J. Courtine, as quoted by Waverley Root,
Food (New York: Simon & Shuster, 1980), 71.
(Loiidon, 1721), 7.
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because "they are the proprietors of this Commodity, and
thereby command so great a Part of the Wealth of the most
opulent Countries" (31).
Like coffee, tea was praised or reviled with .just about equal
intensity for its medicinal, or pernicious, qualities. The learned
ai^uments for and against tea were naturally conducted in
Latin. Short cited representatives of two opposing points of
view: Dr. Johann Jacob Waldsmiedt called tea the universal
panacea—the only writer, I think, who ever did so; and
Johannes Ludovicus Hannemane thought it no better than a
slow poison.^^ It is hard to imagine these two authors, or many
others like them, having much effect on the tea drinkers of
London or Amsterdam. Like Bradley on coffee. Short spoke of
tea as "a Liquor so universal, 'tis reasonable the Knowledge of
its Nature and Virtues should be so too," adding that all except
those "of the very lowest Rank" had become accustomed to
drinking tea since about 1680. Then, having noted that "the
little crumbled Leaf" of "this humble Shrub" was a prized
source of tax revenue. Short learnedly discussed tea's chemical
components and curative properties, its many varieties, correct
preparation—he recommended infusion, not boiling—and most
other aspects of his subject that would appeal to doctor and
consumer alike. To his credit. Short realised that tea has
different effects on different people according to "different
Constitutions, Ages, Climates, Sex, and different Exercises of
Life," so analysis of tea must take these variables into account,
"for does not Tea throw some Persons into Vapours, affect their
Complexion, Spirit, Nerves, so as to apprehend themselves
either dying, or dangerously ill.^ In others, it struggles against
Retention, gives them the Cholick, or Gripes; and affects not a
few with Tremors, &c." As most writers pay no heed to these
circumstances, but just ascribe the same effects to all people
regardless. Short sees enough reason "to wonder, that out of so
much as has been writ upon Tea, we should find so little to the
Both cited by Short, Dissertation, 19-20.
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Purpose.
Sir Jack Drummond cites Sir Frederic Eden's
objections to tea, which Eden considered a pernicious drug
especially among the poor, but his one-man crusade was, by
1797, far too late."
Even though the arguments about the three drinks were
broadly similar, there is one important respect in which
chocolate differs from tea and coffee. A cacao nib contains 51%
fat, too much even for the human digestive system. Aztec
culture certainly recognized this fact because the Aztecs added
cornstarch to cacao, which essentially results in a paste in which
the fat is partially absorbed by the starch, and the proportion
of fat in the resulting drink is reduced to a digestible quantity.
Some chocolate houses in Mexico City today still prepare
chocolate drinks this way. But although fat may well explain
addiction, it is not fat that has given chocolate its reputation."
A man whose accomplishments history has left largely
undisturbed, one Dr. Bushwacker, is alleged to have averred:
"Tea, my learned friend...inspires scandal and sentiment; coffee
excites the imagination; but chocolate, sir, is an aphrodisiac.""
The point had been established quite soberly in medical writing
when Tournefort recorded the orthodox wisdom: "Chocolate is
a sort of Liquor that is very grateful and delicious both to the
Short, Dissertation, 2-3.
" Drummond, The Englishman's Food, 210. Wilson, Food and Drink, 414, mentions
Jonas Hanway's similar campaign against tea in the 1750s.
Western man consumes increasingly vast quantities of fat. Fat accounted for
38% of calories in the U.S. diet in 1938, but by the 1970s that figure was up to
about 45%. A 1974 study found, however, that Americans wanted protein rather
than fat. More recent studies suggest that fat, while unlikely to be chemically
addictive, may be psychologically addictive (unscientific as that phrase must be).
See: Dietary Fat and Human Health, A Report of the Food and Nutrition Board,
National Academy of Sciences National Research Council (Washington, B.C.:
National Academy of Sciences, 1966), 1; A. M. Pearson, "The Consumer's Desire
for Animal Products," Fat Content and Composition of Animal Products
(Washington, D.G.: National Academy of Sciences, 1976): 45-7, and Gilbert A.
Leveille, "Commentary," in the same volume, 238.
" Frederick S. Cozzins, The Sayings of Dr. Bushwacker (1867), quoted by Robert
Hendrickson, Fewd Food (New York: Chilton, 1974), 319.
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Palate and Stomach, nourishing the Parts, strengthening,
restoring, and recruiting the Spirits, and provoking Venery."^^
Sure enough, chocolate has long enjoyed this reputation, from
the days of Mayan prostitutes, whose services could apparently
be obtained for ten cacao beans, according to Bishop de Landa,
who clearly should have known about such things, to the
Aztecs drinking chocolate in honour of Xochiquetzal, goddess
of love, to the ladies of Chiapas, who feigned incipient fainting
fits in church as an excuse to have their maids bring reviving
cups of chocolate to them during mass, though just why they
needed aphrodisiacs in church is not entirely clear.'^ Johann
Franz Ranch calmly observed this special quality in chocolate
in Vienna in 1624, and it is somehow inevitable that the
Marquis de Sade should have served a chocolate and vanilla
dessert to an apparently enthusiastic company of men and
women on the brink of ardor.'® The pages of a cooking
magazine such as Chocolatier testify amply to the modern
revival of the connection between chocolate and passion. For
that matter, do we admit to a passion for any other food but
chocolate.'"
Materia medica, 324
The ultimate source for these anecdotes is Gonzalo Fernandez de Oviedo, La
historia general de las Yndias (Seville, 1535), with assistance from Francisco Lopez
de Gomara, Primera y segunda parte de la historia general de las Indias (Medina del
Campo, 1553). Xochiquetzal is the only female survivor of the great flood; she
comes to represent the female principle in Aztec myth.
Hendrickson, Lewd Food, 317-18. For Sade, ibid, citing Moreau of Tours; for
Rauch, see Knapp, Cocoa and Chocolate Industry, 20.
" Other foodstuffs have magazines and newsletters devoted to them; garlic and
chili, to name but two. And many other foods may be considered aphrodisiac (see
Mimi Sheraton, The Seducer's Cookbook [New York: Random Flouse, 1963] for a
reliable and witty guide to them), but few, if any, inspire passion. Has any other
single plant ever inspired a whole volume of verse and prose, most of it in tribute
to the properties of the plant? I am hard pressed to think of any work devoted to
praise of any other foodstuff along the same lines as Cacau em prosa e verso, ed.
Helio Polvora and Telmo Padilha (n.p. [Bahia]: Edicioes Antares, n.d. [circa 1982]).
Then of course lovers are supposed to present each other with roses and chocolates
on Valentine's Day. Somehow, as even a "Dear Abby" column (August 15, 1995)
testifies, chocolate is supposed to satisfy "romantic" desires.
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Virtually every book or article on chocolate today begins by
announcing that in 1753 Linnaeius classified cacao as theobroma
cacao, meaning "food of the gods," a classification that accords
with Aztec myth, not on the aphrodisiac front, but because the
gods in paradise drank chocolate and bestowed the cacao seed
on fortunate man as a special blessing.^" True, but Linnaeus
had been anticipated in the previous century by a writer of
considerable obscurity, Thomas Trapham, a man who certainly
knew his chocolate:
Had the Poets known hereof, they had made this single
Food serve their Deities in both Capacities of Meat and
Drink, for such it is, being moderately hot as its agreeable
bitterness witnesses, and refreshing moist as its cool oyl
suggests, and thereby most fitly nourisheth and slacketh
thirst at the same time.
If to any Thirst ensue the drinking hereof, or whereso
it may disagree with the Stomach, as sometimes it may,
it signifies such of no good west Indian temper, at least at
present; or that place doth not naturally agree with such
an one: For as much as all Natives I ere observed most
greedily desire it from their infancy, and if ever they
refuse Chocolata, it signifies they need rectifying their
State. Wherefore it is not only a Food, but a natural test
of Health, for when the Stomach hath too much choler,
as to quarrel with Chocolata, it indicates evacuation
thereof necessary and expedient, or some other provision
for regulating of disordered temper, but luxury is too
prone to vitiate the gifts of Nature by corrupting her
simplicity, for a better provision to the satisfying of lusts,
which as entenching on the inegrity and duration of life,
I ought not to insinuate but to casheir [sic] the high
For a terse summary of the early history see Pardo and Lopez Terrada, Primeras
noticias, 162-4. Knapp, Cocoa and Chocolate Industry, 11, cites some of this; at
12-13 he posits the popular accident theory, i.e. that somebody burned a cacao nib
by accident and discovered how wonderful it tastes, etcetera.
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aromatick mixtures and perfumes of the otherwise much
better Chocolata, such burthening the Stomach, which
else with fresh and renewed appetite would continually
grace the sincere Chocolata: Egs likewise graduate it too
high for a constant usage, wherefore while I recommend
a daily repetition and that doubly of this our west Indian
Ambrosian Nectar, I intend the simple well ground and
adapted Nut and water, with so little Sugar as to preserve
somewhat of the natural bitterness of Cacaa, which is
most grateful to the Stomach; whoso listeth may consult
Hemandes, P. 8 and find there three sorts, and chuse
which pleaseth him best.^^
Once one has worked through the typographical errors of
punctuation (which I have corrected) and the infinite sentences
of the author's breathless prose, three facts or semifacts emerge:
one is that Trapham was either a doctor (as Halkett and Laing
style him under Some Observation^ or, more likely, an
apothecary who prepared and sold "simples" like the one he
describes here; the second is that he regards chocolate, the drink
made from cocoa, as a drug; and the third is that his authority
is Francisco Hernandez, whose systematic survey of Mexican
plants, minerals, animals, and. their medicinal uses lies behind
every seventeenth-century discussion of chocolate, because his
description of cacao and its uses was accepted as definitive.
Several versions of Hernandez were printed in the seventeenth
century, but chocolate (or cacao) does not actually appear on
page 8 of any of them.^^
A Discourse on the State of Health in the Island ofJamaica (London, 1678), 56-7.
The Rerum medicarum Novae Hispaniae thesaurus (Rome, 1651) was easEy
accessible all over Europe. The Quatro libros (Mexico City, 1615) was not, though
at least one copy was in Amsterdam and another in Oxford during the midseventeenth century, and there is ample evidence that these two copies were used.
Hernandez was incorporated in several works of natural history or travel, the most
widely known of which were Juan Eusebio Nieremberg's Historia naturae, maxime
peregrine (Antwerp, 1635), and Johannes de Laet, Novus Orhis seu descriptionis
Indiae occidentalis Libri XVIII (Leiden, 1633). John Ray incorporated some
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In 1591, four years after the death of Hernandez, Juan de
Cardenas devoted three fairly long chapters of his Primera parte
de los problemas y secretos maravillosos de las Indias to chocolate,
with "cheerful gastronomic prolixity, an exquisite recipe for
preparing chocolate, and an essay on the different ways it is
prepared and drunk."" Lest this summary suggest that
Cardenas was primarily interested in the flavour and culinary
use of chocolate, his opening remarks on chocolate emphatically
address its medicinal qualities:
Otrosi provoca la orina, es saludable remedio para toda
opilacion, ayuda a la digestionf,] despierta el apetito,
socorre y repara los males de madre, causa alegria, y pone
fuer9a al cuerpo. (106v)
He speaks of the flavourings that were commonly added, such
as anise, but anise was a medicinal plant anyway, so that what
we today might deem a flavoring or a seasoning was judged, in
sixteenth-century Mexico, to be one of the necessary ingredients
for making a specific medicinal preparation. Here is a sample
(Cardenas wrote the longest sentences in the history of
composition, so I must present a fragment):
verdad es que en esto puede auer mas y menos, quiero
dezir que el que sintiere en si necessidad de calor, y sobra
de frialdad, podra cai^ar algo mas la mano en las dichas
specias, pero el que de si siente ser muy calido, no solo
quite de la quantidad ordinaria, pero con solo el anis, que
eche de las specias de Castilla, y muy poquito de las de la
tierra le sobra, y sera mas sano, y otrosi le usen las
Hernandez texts, a summary of books 1-4 of the Thesaurus, and an alphabetical
table of Hern^dez's descriptions, with terse identifications and applications, in
Historia plantarum, 3 vols. (London, 1686-1704). Texts are scattered throughout
the work; the summary and table are in vol. 2 (1688), 1929-43.
" Luis Castillo Ledon, El Chocolate (Mexico City: Departamento editorial de la
Direccion general de las bellas artes, 1917), 10 (my translation).
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personas calidas con atole, y afucar, porque este tal
chocolate engendra menos calor que el que se beue con
miel, y desatado en agua caliente, juntas pues todas las
specias con el cacao, se deuen tostar, aunque aduierto, que
por quanto el cacao fufre mas fuego que las specias, se
tostara de por si solo, y deporsi las dichas specias, y el
termino de tostarlas sea este, que el cacao se tueste hasta
que se vaya ampollando, y de pardo parando negro, y las
specias hasta que cobren un color roxo declinante a negro.
(113^-1140
There is a bibliographical ghost attributed to Cardenas, entitled
Del Chocolate, which has thus become the world's first
nonexistent printed book on the subject of chocolate, and one
of the earliest invisible volumes to be devoted to any single
food. A. W. Knapp notes with definitive condescension that
this book, "being published in Mexico, passed almost unno
ticed."^'' But Knapp is wrong on both counts, because most of
what Cardenas recorded in the Primera parte was absorbed by
Antonio Colmenero de Ledesma, a physician and sui^eon from
Ecija (Andalucia) whose essay on chocolate, based on lengthy
residence in Mexico City, was translated and dispersed all over
Europe, as we will see later. What Cardenas had to say about
chocolate is especially interesting in light of the European
recognition of the narcotic quality of cacao, because his
emphasis is almost entirely on what chocolate can do as a
medicine. He records the common practice of forming
chocolate into cakes or tablets, a practice that originated with
the women of Guatemala (115'') and was widespread "en todas
las indias" (id.) The same method was still in use in eighteenthcentury Paris and London, which explains why some recipes for
Knapp, Cocoa and Chocolate Industry, 18. I readily confess that I fell for this
ghost story before.
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chocolate tarts and puddings begin with the instruction to grate
the chocolate.^^
Without a mention of vanilla, perhaps the most popular
flavoring among the Spanish, who were none too keen on the
everyday Mexican practice of adding chili and cornstarch to
cocoa, Cardenas thought of chocolate as a valuable medicinal
draught ("preciosa y medicinal bevida" [109'']), noting that the
Spanish flavorings included cinnamon, pepper, anise, and sesame
(109''). In a book that everyone in Europe knew, Jose Acosta
said that chocolate was offered to travellers all over Mexico, and
Cardenas had observed that chocolate made with cornstarch was
sold on the streets all over Mexico ("vede por todas essas plafas,
y calles mexicanas" [115''"^]), so by the 1590s in Mexico
chocolate was no longer an exclusive or unaffordable drink.
Neither was chocolate considered exclusively medicinal or
recreational in Mexico, where distinctions between food and
drugs are much less clear cut than they tend to be in western
cultures. When it came to the froth or scum that disgusted so
many European visitors to Mexico, Cardenas had a doctor's
argument:
Yo confiesso ser muy sano el batirlo, y quebrantarlo, por
quanto con aquel continuo movimiento se adelgaza la
grossedad, y crudeza del cacao: pero por otra parte juzgo
por muy malo, el bever aquella spuma, supuesto que no
es mas que un poco de ayre, que avienta el estomago,
impide la digestion, y aun se suele poner (como dizen)
sobre el corafon, y causar terribles tristezas: has pues
antes de beverlo, deshazer la tal spuma. (114^-115"^)
In seventeenth-century Europe it seems that practically anyone
writing about chocolate discussed it primarily as a medicinal
" In this form it was still fatty and unsweetened, and so inedible; cf. Tournefort,
Materia medica, 326. Recipes for chocolate desserts are actually not very common
in eighteenth-century cookbooks.
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drink, and only secondarily as a social beverage for those with
time on their hands, even if that is what most people would
probably have said it was. Tournefort's descriptions of coffee,
tea, and chocolate concentrate on their medicinal qualities,
mentioning only in passing that they were also consumed for
pleasure; in fact Tournefort's section on chocolate was a
paraphrase of Acosta. Considering that the Quaker families
who pioneered chocolate manufacture in England, and cornered
the market, retailed their product as beneficial to health,^^ it
may seem a shade surprising that the pamphlet wars over
chocolate were conducted in exactly the same way as those
about coffee and tea: indeed, one opponent of drinks that are
"bad for you" lumped them all together and threw in some
hard liquor for good measure: this was Daniel Duncan of the
Faculty of Medicine at Montpellier, who issued his attack.
Wholesome Advice, in 1706.
Duncan's main point, coolly stated at the outset, is that the
problem is not use but abuse, though his concept of abuse is
fanatically circumscribed: "any thing to me becomes suspicious
when it serves as an Instrument to voluptuousness" (23). He
knew that people drink what they drink for the effects, "which
are Healthful to those that use them Well, and pernicious to
those that use them 111. ... To make it altogether Just, we not
only acquit Cojfee, Chocolate and Tea from the Chaise that they
don't deserve; for if they do any Mischief it's certainly not their
Fault" (6). His target is "the Passions," which allow people to
The businesses are all eighteenth-century foundations, run by families that are
household names in Britain today: Fry's of Bristol, Cadbury of Birmingham,
Rowntree and Terry, both of York. Fry's was the first of them, founded in 1738
(though Fry had a predecessor in Bristol, Walter Churchman, whose business did
not last too long). Larousse gastronomique likes to give the impression that the
chocolate manufacturing industry was a French invention. At least we can agree
that the Swiss were latecomers to the industry. Gillian Wagner, The Chocolate
Conscience, is essentially an exploration of the nineteenth-century fortunes of the
English Quaker chocolate businesses. A wise overall view of Quaker entrepreneurialism can be found in David Burns Windsor, The Quaker Enterprise: Friends in
Business (London: Frederick Muller, 1980).
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get carried away, and so his open purpose is to encourage
moderation in place of excess: "Excess never does good, and
there's nothing better for Men than to avoid it. There's no
Truth more universally acknowledg'd and less practis'd" than
moderation (12). Neither poison nor panacea, these three
drinks are drugs, and we must remember that physicians have
their own passions too, favouring one drug over another,
mixing "a Grain of their own Inclinations with their Prescrip
tions" (7). In the end, however, Duncan's harangue is a
repetitive warning against excess, against anything that is
sweetened (though sugar is not exactly one of his targets,
probably because it was far from understood^^ on the grounds
that it might encourage too much pleasure, against coffee—his
main culprit—for although it might be "good," "'tis not good at
all times, nor for all sorts of Persons; he who is relieved by it
this day, shall find it offensive tomorrow...'Tis only Excess that
makes it offensive to them, and the same is the case of the best
things that are" (239).
In Spain the narcotic effect of chocolate was not the issue in
arguments for or against its consumption. In 1636 Antonio de
Leon Pinelo came out against chocolate, ai^uing that it
threatened a person's moral fiber, and in 1658 a Spanish doctor,
Caspar Caldera de Heredia, proposed that chocolate was a food
and so should not be consumed on fast days.^' Cardinal
Brancaccio solemnly revealed his visionary wisdom when he
declared both chocolate and wine necessities of life, and thus
allowable on fast days.^' Most early Spanish writers on
Hobhouse, Seeds of Change, 46-7, describes the effects of sucrose: it contains an
enzyme that inhibits the digestion of fiber. Thus, anyone ingesting a critical
quantity of sucrose (in the form of refined sugar or alcohol) can eat limitless
quantities of high fiber foods yet obtain none of the nutritive benefits of the fiber.
This explains why the English diet has, since the eighteenth century, included
Wonderloaf and its ancestors at the expense of whole grain breads.
" Antonio de Leon Pinelo, Question moral si el Chocolate quebranta el ayuno
Eclesiastko (Madrid, 1636); Caldera de Heredia, Tribunal, Medkum, Magkum, et
Politicum (Leiden: Elzevir 1658).
" riw chocolates aqua dilutus, prout hodierno usu sorbetur, ecclesiasticum frangat
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chocolate seem to have been more interested in how it tasted,
a secret the Spanish kept to themselves long before chocolate
was really known at all in northern Europe.
The only early Spanish writing devoted to chocolate that had
much of a readership outside the Iberian peninsula was a brief
tract by Antonio Colmenero de Ledesma. Colmenero's name
always turns up, because the better known of his two written
works, Curioso tratado de la naturaleza y calidad del chocolate
(Madrid, 1631), was translated into all the major European
languages in numerous editions over the next fifty years. The
first translation, into English, appeared in 1640, as A Curious
Treatise of the Nature and Quality of Chocolate, purporting to be
translated by Don Diego de Vades-forte, a phonetic pseudonym
for James Wadsworth, who had a colorful career, if career it can
be called.''® Wadsworth's Curious Treatise is a straight rendering
of Colmenero, and was dedicated, probably more as an
opportunistic maneuver than a political statement, to Viscount
Conway, who was, among other things, a member of the war
cabinet of Charles I as civil war against Oliver Cromwell's
parliamentary forces loomed. The dedication itself alludes to
consumers, mostly future consumers because chocolate was
barely known yet in Britain, ^'who shall have either Health or
Pleasure, from this Confection." If we can accept the printed
testimony of Juan de Mena, prefixed to the text, "the Subject is
very learnedly handled, and with great Judgement; and no doubt,
but it will give much pleasure and content to all those, who are
affected to Chocolate," and means that Colmenero may be taken
as a reliable guide. He tells us at once that "The number is so
jejunium (1665, repr. Rome, 1672). See also Ledon, El chocolate, 22.
The British Library catalog, which, when all other categories fail, valiantly styles
an author "miscellaneous writer," opts to call Wadsworth just "Ex Jesuit." He
apparently did convert to Protestantism, though he may have done nothing more
formal than make a strong statement affecting to be sick of the Jesuits, but at the
end he was said to be a convert from anything to anything else if it suited him
{DNB and Wood's Athenae Oxonienses). Wadsworth's translation was reissued in
1652.
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great of those, who, in these times, drinke Chocolate, that not
onely in the Indies, where this kinde of Drinke hath its orignall
[sic]; but it is also much used in Spain, Italy, and Flanders, and
particularly at the Court" (1). The emphasis of the whole of
Colmenero's short pamphlet is relentlessly medicinal, rather
than fashionable, reminding us that some use chocolate because
"it is stopping," or because it fattens people who are emaciated,
strengthens the stomach, heats and burns anyone who takes it,
and perks them up during the Dog Days. All the same, echoing
Cardenas, Colmenero noted that "sometimes they make Tablets
of the Sugar, and the Chocolate together; which they doe onely
to please the Pallats, as the Dames of Mexico doe use it; and
they are there sold in shops, and are confected and eaten like
other sweet-meats" (8). The point, then, is that by the 1630s
the medication had already become a confection, and was used
as both. This is how it would continue to be used, all over
Europe—a socially acceptable drug taken as medicine by some,
for pleasure by most.^'
Although Cardenas and Juan Barrios had both written about
chocolate, they were sufficiently rare that Colmenero had seen
nothing but a piece written by
a Physitian of Marchena, who (as it seems) writ onely by
Relation; holding an opinion, that the Chocolate is
stopping, because that Cacao (the principall Ingredient of
which it is made) is cold, and dry. But because this onely
reason, may not have power to keepe some from the use
of it, who are troubled with Opilations[,] I thinke fit to
defend this Confection, with Philosophicall Reasons,
against any, whosoever will condemne this Drinke, which
is so wholesome, and so good, knowing how to make the
Tournefort proclaimed that "The best Chocolate is made at Paris, not only to be
drunk for Pleasure, but also for Distempen of the Stomach, Cough, Hoarseness,
and Ptisick or Consumption" {Materia medica, 326-7).
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Figure 1; A cup of Panamian coffee, a block of Mexican chocolate and a
Mexican molinillo for stirring chocolate drinks. The cloth is from Guatemala.
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Fig. 2 Philippe Sylvestre Dufour, Novi tractatus de Potu Caphe;
de Chinensium The; et de Chocolata (Geneva, 1699), frontispiece.
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Paste in that manner, that it may be agreeable to divers
dispositions, in the moderate drinking of it. (1-2)
It gradually emerges that the purpose of Colmenero's treatise is
to argue with this "Adversary," who remained anonymous until
his name was revealed in a pamphlet in 1685, as Bartolome
Marradon.^^ In arguing that beaten cacao powder has "a moist,
and glutinous part, which, of necessity, must correspond with
the Element of Aire," Colmenero mentions, almost in passing,
a process unknown in northern Europe until Conrad van
Houten's famous invention in 1828: the author of Marchena,
says Colmenero, "never saw the experience of drawing out the
Butter, which I have done" (4). If we take Colmenero at his
word, this means that either Spain or Mexico (probably Mexico)
already had a method by the 1630s for reducing the high fat
content of cacao to make chocolate drinks more digestible.
Unlike Cardenas, who says that one type of cacao is red
inclining towards black, Colmenero says that one of them is
grey inclining towards red (7), adding that the other type,
known in Nahuatl as patlaxte, "is white, and more drying;
whereby it causeth watchfulness, and drives away sleepe, and
therefore it is not so usefull, as the ordinary" (7). Thus the
stimulant is medicinally unhelpful. To make chocolate, says
Colmenero, some connoisseurs add "blacke Pepper, and also
Tavasco^ which is good for flavour but not for people with
cold liver (in the language of humoral medicine). "Tavasco"
later came to refer to a variety of plantains that grow in the
Mexican province of Tabasco, then was adopted as the name of
a pepper grown in Louisiana, before becoming a familiar brand
name for a traditional nineteenth century Creole sauce. A
misplaced marginal note (and its correction in the errata) tell us
Marradon, Dialogo del uso del tabaco, los danos y provechos que el tiempo y
experiencia an descubierto de sus efectos, y del Chocolate, y otras bevidas, que en estos
tiempos se usan (Seville, 1618). I am most grateful to Fr. Leonard E. Boyle, Prefect
of the Vatican Library, for making a copy of this extremely rare book available to
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that "Tavasco" was an alternative name for red chili pepper
(8-9), though Colmenero later mentions four different varieties
of chili, two of which are yellow (11). The other typical
ingredients include almonds, sugar, orange flower water, achiotl,
hazelnuts, cinnamon, anise, logwood (or fennel) and, occasion
ally, cloves, as well as ground corn or cornstarch. Ultimately,
Colmenero's point is that he "has spoken of all these Ingredi
ents, that every one may make choise of those which please
him best, or are most proper for his infirmities"—not his tastes
(11): furthermore, in humoral medicine, cacao is cold, and these
other ingredients are hot, and thus "temper" the cacao—a
commonplace in medical practice, borne out by Colmenero's
personal experience:
By experience, I say, that in the Indies (as is the custome
of that Countrey) I comming in a heat to visit a sicke
person, and asking water to refresh me, they perswaded
me to take a Draught of Chocolate-, which quencht my
thirst: and in the morning (if-I tooke it fasting) it did
warme and comfort my stomacke. (12)
The whole of Colmenero's short discourse on chocolate is
characterized by this tenor: chocolate is a medicine first and
foremost, for use by different people according to their
circumstances. His own recipe confirms this: 100 cacao nibs,
two long red chilis {chilparlagua but mild, wide Spanish ones
like aguindas will do), several types of flower, depending on
what the medicine is needed for, cinnamon, logwood, almonds,
hazelnuts (a dozen each), and a half pound of white sugar, plus
enough achiotl "to give it the colour." If you cannot obtain the
ingredients from the Indies, he says, just leave them out. He
does not say whether or not the omission of any of these
ingredients will make the medicine less efficacious.
In Britain, natural historians, botanists, chemists, apothecar
ies, men whom we might loosely call "scientists," all were—to
say the least—aware of the medicinal applications of cocoa and
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its long established place in the New World pharmacy. But it
seems that the purveyors and consumers of chocolate at White's
or the Cocoa Tree were quite willing to be ignorant of the
chemistry of the frothy liquid they had in dishes in front of
them. Samuel Johnson's Dictionary (1755) cites Philip Miller
and Sir William Chambers as authorities for quotations
illustrating the meaning and usage of "chocolate." Miller was
a mightily accomplished gardener and botanist, and Chambers
was hardly a scientist. Chambers spoke of chocolate and
achiotl as drugs imported from the West Indies to Spain, and in
the eighteenth century also imported to England, where achiotl
had become common as a red food colouring, for cheese among
other things.''^ Some recent writers on chocolate find the
addition of achiotl to a chocolate drink puzzling, and sometimes
assume that Mexican chocolate must have been paler then than
it is now. Achiotl was called "the medicinal dye," as befits its
all-purpose application as a dye, but when it is added to
chocolate, it makes the color more intense, not necessarily
darker. More to the point, it is aromatic and has a slightly
sweet, quite distinctive flavour that was probably another
reason the Mexicans used it. The early writings on chocolate
in Spanish confirm that achiotl was used for both color and
flavor, and (more important) because it was a medicinal
ingredient. Colmenero cited a recipe, much repeated since,
which he took from Marradon. The recipe calls for 700 cocoa
nibs, \Vi lbs sugar, 2oz cinnamon, 14oz long red pepper, Vi oz
cloves, 3 cods of logwood or campeche, or 2 reals (the weight
of a shilling) of anise, and "as much of Achiote, as will give it
the colour, which is about the quantity of a Hasell-nut."^'' Plus
The most peculiar thing about Johnson's entry on chocolate is that it concludes:
"See COCOA." The entry for "cocoa" redirects us : "See CACAO." At "cacao" we
are diverted again: "See CHOCOLATE-NUT," with its rich anachronistic promise, but
there is no entry ijnder "chocolate-nut."
John Chamberlayne's English translation of this passage mentions not fourteen
ounces but fourteen grains of Mexico pepper, called chili or pimiento {Manner of
Making of Coffee, Tea and Chocolate, 72).
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almonds, kernels of nuts, and orange flower water. Colmenero
pointed out that "The quantity of a Nut of the Achiote is too
little to colour the quantity made according to his Receipt; and
therefore, he that makes it, may put it in, as much as he thinkes
fit" (9).
In the English-speaking world anyone looking for early
writings about chocolate today usually pays scant regard to
Cardenas or Colmenero, perhaps because of the rarity of their
texts, or because there is still not much intellectual traffic
between the Anglo-Saxon and Hispanic spheres. It is certainly
easier to alight before long on a couple of passages from two
equally early, widely known and much more accessible books
on New Spain, one in the English translation of Jose Acosta's
Historia natural y moral de las Indias (London, 1604), the other
in Thomas Gage's New Survey of the West Indies (London,
1648).^' Acosta remarked that "The chiefe use of this Cacao, is
in a drincke which they call Chocholate, whereof they make
great accompt in that Country, foolishly, and without reason;
for it is loathsome to such as are not acquainted with it, having
a skumme or froth that is very unpleasant to taste, if they be
not very well conceited thereof.
This was duly repeated by
John Parkinson in h\s Theatrum hotanicum (Oxford, 1640), and
has been distorted just enough to pass into chocolate lore as a
sign that the drink was not to Parkinson's taste, when he was
only recording that it was not much to Acosta's liking. The
froth was generated by stirring with a molinillo (see [Fig. 1]),
an ancient custom ("costumbre antigua") according to Cardenas
(fol. 114"). The Spanish, said Acosta, appreciate chocolate as
much as the Indians do and, like them, put chili in it.^^
One of the most important aspects of chocolate culture was
the repeated effort to capture the substance, to possess it by
Gage has turned up in a Portuguese manuscript recently; Acosta, who wrote part
of his work in Latin and then the rest in Spanish, was translated into all the major
western European languages by 1610.
Historia natural, 271.
Acosta, Historia natural, 271.
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naming it. Gage trotted out the improbable etymology—repeated ever since—of "chocolate" as "compounded from
atte...or...atle, which in the Mexican language signifieth 'water,'
and from the sound which the water, wherein is put the
chocolate, makes, as choco choco choco, when it is stirred in a
cup by an instrument called a molinet, or molinillo, until it
bubble and rise unto a froth.Would that it were that simple.
Whatever Gage might say, "choco" is not a Nahuatl word and
never has been. What would he have said if he had known that
today "chocolate" is Mexican slang for blood and Spanish for
hashish.^ Possibly the most plausible etymology in a heated
debate that has been running for years in Mexico is that
proposed by Francisco J. Santamaria: the Mayan words
"chokol," which means "warm," and "a," meaning "water.
But so few Englishmen knew enough Spanish, never mind
Nahuatl or Mayan, that explanations such as Gage's duly took
hold, and the same happened in France.^® Coupled with
Acosta's fairly harmless observation that chocolate is an
acquired taste, the cultural effect of this false etymology is that
chocolate comes to be seen as primitive yet exotic, almost to
the point where we might expect a shamanistic ritual to
accompany the twirls of the molinillo. And, sure enough, the
introduction of chocolate into England makes an appearance in
Edmund Fillingham's Ten Thousand Wonderful Things,
sandwiched between an account of a woman defending a fort
singlehandedly against a horde of marauding Iroquois, and an
Thomas Gage's Travels in the New World, ed. J. Eric Thompson (Norman:
University of Oklahoma Press, 1958), 151.
Santamaria, Diccionario de Mejicanismos 4th ed. (Mexico City: Porrua, 1983).
John A. West, "A Brief History and Botany of Cacao," Chilies to Chocolate: Food
the Americas Gave the World, ed. Nelson Foster and Linda S. Cordell (Tucson and
London: University of Arizona Press, 1992), 106, mentions the archeological
evidence, discovered in 1984, of a pot, which contained traces of cacao and was
inscribed with the Mayan glyph for kakawa. It is quite commonly assumed that
the Spanish adopted the N^uatl word chocolatl, which is phoneticaly plausible.
Cacao is deary derived from the N^uatl for cacao tree, cacahoaquahuitl,
pronounced pretty much the way it looks.
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illustrated sketch of the "mental and acquired endowments" of
a man born "without hands, feet, legs, or thighs.""
That exoticism attached to chocolate seems much more
pronounced than anything comparable associated with coffee or
tea. Strangely enough, northern Europeans could and did learn
much more about chocolate and cacao than about tea and
coffee, and yet with a more sophisticated scientific basis for
understanding the nature of the cacao plant and its fruit,
England in particular persistently associated chocolate with the
wondrous. The reason for chocolate's special status in this
respect is that of the three it alone was considered an aphrodi
siac, and therefore dangerous. Otherwise, why should coffee,
which even looks much the same toward the retail end of the
process, not have been accorded the same sense of mystery and
exoticism? The legacy of such thinking about chocolate is
today's dense, rich, dark "sinful" dessert, named "chocolate
decadence" or "devil's food cake," in obvious contrast to the
light, white, fluffy "angel's food cake.""
Ultimately, Europe's common source of received knowledge
about the three fashionable drinks, when they were still new in
Europe, was a popular little book that is sometimes misleadingly attributed to Jacob Spon, apparently a Dutch physician
who practised in Lyon, who was responsible only for a later
Latin translation. The book has a complicated bibliographical
history.®^ In its various manifestations this work is known as
De I'usage du caphe, du the et du chocolate, or The Manner of
" Ten Thousand Wonderful Things; Marvellous, Rare, Curious, and Quaint (London,
n.d.), 52-53. I owe this one to the most indefatigable hunter and collector of all
things bizarre, provided they are arcane: Ricky Jay.
Elisabeth Rozin, Blue Com and Chocolate (New York; Alfred A. Knopf, 1992),
208. Some aspects of the ecology of cacao still puzzle the botanists who study it.
Three times Allen M. Young speaks of cacao's mysteries ifhe Chocolate Tree, 47,
79, 84).
The first edition (in French) was published in Lyon in 1671. Further editions
in French followed: Lyon, 1685; Lyon, 1688; The Hague, 1693. Chamberlayne's
English translation appeared in London in 1685. A Latin translation was published
in Paris, 1685, reprinted in Geneva, 1699.
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Making of Coffee, Tea, and Chocolate, or Novi tractatus de potu
caphe; de chinensium the; et de chocolata. The three-part treatise
consisted of translations, initially into French, of earlier works
on the three drinks. The section on coffee was "done into
French .out of an Original Copy in Latine, not long since
composed by a very learned Physitian of Germany, who would
be nameless, to which I have added some draughts gathered but
of the .works of some learned Travellers on this same subject"
(preface, n.p.). The section on tea is a compilation of four
commentaries: an account of the Dutch East India Company's
embassy to the Emperor of China; a voyage to Cochinchina by
the Bishop of Beryte; the voyage of Fr. Alexander of Rhodes;
""and the Medicinal Observations of Nicholas Tulpius a a [sic]
Physician of Amsterdam." (preface, n.p.).
The piece on
chocolate is Colmenero in a new translation sometimes
attributed to R. Moreau, with an acknowledgment to the
author. Philippe Sylvestre Dufour is generally supposed to have
produced a text of all three sections in French, John Chamberlayne (without crediting Dufour) in English. For the sake of
convenience I will go along with convention and call Dufour
the author. The well-known frontispiece [Fig. 2] attached to
some editions of this pamphlet, including the second Latin
edition of 1699 (where Marradon is identified by name), shows
the origins of the three drinks in a socially symbolic, and again
exotic, form: a Turk drinks coffee, a Chinaman tea, and a
Mexican chocolate, each one of them dressed in suitably native
costume as understood by a western European engraver.
The preface discusses the natural distribution of "certain
Plants and Drugs" in some places but not others, so that Nature
encourages
the mutual commerce of all People, and...the better cement
ing humane Society....Now amongst all the Drugs whereof
Heaven has shewed it self liberal to Men, there be tbree
chiefly which in our time have required so great a vogue or
credit, and so particular an esteem throughout all Europe by
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the signal effects which they are daily found to produce in an
infinite number of People, who make use thereof with good
success that I have thought it a thing of great importance to
communicate to the puhlique some Discourses and Treatises
made on this Subject,...QOV¥^^, TEA, and CHOCO
LATE; The two first are simple Drugs, the latter is a mixt
composition of several Drugs, (preface, n.p.)

Coffee, which was known at the time to grow only in Arabia,
"is now a dayes in very great request amongst the English,
French, and Germanes" (3), says Dufour as he begins his
historical survey with "'Rhasio, a very famous Arabian
Physician," who recommended coffee for the stomach, for
reducing "the unpleasant smell of Sweat, and of depilatory
Ointments" (3). More generally, he goes on to list all the
qualities of coffee: it "dries up all the cold and moist humours,
disperses the wind, fortifies the Liver, eases the dropsie by its
purifying quality, 'tis a Sovereign medicine against the itch, and
corruptions of the blood, refreshes the heart, and the vital
beating thereof, it relieves those that have pains in their
Stomach, and cannot eat: It is also good against the indisposi
tions of the brain, cold, moist, and heavy, the steam which rises
out of it is good against the Rheums of the eyes, and drumming
in the ears," as well as helping in cases of shortness of breath,
liver and spleen complaints, worms, overeating, hangovers, and
overindulgence in, of all things, fruit (11-12).®^ All of this
commendation is said to be proclaimed in "a great many Shops
that sell Coffee publickly" in Paris (11). Except when he quotes
Pietro del Lavalle reporting that the Turks "say that after
Supper it hinders drowsiness, and for that reason those that
would study by Night do then drink thereof" (19), the author
never mentions coffee as a stimulant, nor does he report the
custom of inhaling the steam as a cure for migraine headA word to the wise: beer hangovers are longer and more intense than those
caused by wine (Duncan, Wholesome Advice, 179).
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aches—a cure that I was once told Alexander Pope is said to
have tried.®^ In Amsterdam coffee was prized as a medicine,
which must have displeased Dr. Simon Pauli, who "does
altogether condemn the use of Cojfee, in a Treatise concerning
the abuse of Tobacco and Tea," but, we are warned, it is abuse,
not normal use, that is the problem: "otherwise one may as
well forbid the use of Rhuhard, China, Sassafras, and other
Drugs which grow out of Europe" (14). Tea, according to Fr.
Alexander or Dufour (it sounds more like Dufour), is good for
digestion, excellent for curing and preventing headaches, "for
the principal force of Tea is to abate and expell those gross
vapours which ascending from the Stomach into the head do
very much incommode us" (46). Like coffee, tea will keep you
awake at night, yet there are some who drink tea and enjoy
undisturbed sleep: the author says he has used tea to keep him
up at night, but "I tried one time to continue waking six nights
together. But the last night I found my self quite spent" (47).
In similar vein Colbert was reported to have said that "The
abuse of Cojfee kept him so much awake that he could not
Sleep when he would," but then "Death put an end to his
Watch; so that he will awake no more before the Sound of the
Trumpet, which shall Raise the Dead."®^
Chamberlayne's 1685 version of Colmenero varies in small
and significant ways from Wadsworth's 1640 (or 1652)
translation without owing anything to it. Chamberlayne inserts
in the preface one comment that his two predecessors would
probably have discreetly omitted, and one they could never
have written. At the court of the King of Spain, "the great
Ladies drink [chocolate] in a morning before they rise out of their
beds, and lately much used in England, as Diet and Physick with
I have no authority for this beyond the information given to me by my late
tutor when I was a helpless undergraduate. Oliver Sacks, Migraine: Understanding
a Common Disorder, rev. ed. (Berkeley and Los Angeles; University of California
Press, 1986) mentions coffee as a "cure" for migraine (223, 226) that was also
recommended by Dr. Thomas WiUis in the 1670s (221).
Duncan, Wholesome Advice, 43.
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the Gentry." (n.p.).
Colmenero, who,

Chamberlayne in places augments

not speaking any thing concerning the Tree which bears
the Cacao, we are obliged to supply his over-sight, by
giving you a description thereof extracted from the works
of Francis Ximenes, in in [sic] his book intituled Of the
Nature of the Plants and Animals
New-Spain, a Work
very curious and very scarce, w:hich was printed not long
since at Mexico. The Tree of the Cacao call'd Cucahuaguahuith (says he) is of the same bigness, and has the same
leaves tho something larger, with the Orange-Tree.
(58-59)
Chamberlayne subsequently refers his reader to Acosta, Juan
Eusebio Nierembei^, and Clusius.®^ The work attributed to
Ximenez is the Quatro libros de la naturaleza de las plantas...de
Nueva Espana (Mexico City, 1615), which is in fact the work of
Francisco Hernandez, edited and occasionally amplified by
Ximenez, with which I opened my very first footnote in this
essay. Chamberlayne cites this book as his authority again, this
time on achiotl:
The Achiote is a certain dye or tincture drawn from a
fruit-Tree which some call Achiotl others Changuarica,
and others Pamaqua, take it as it is described by Francis
Ximenes in the fifth book at the third Chapter,
which cannot refer to the Quatro libros, in which there is no
fifth book, and achiotl is described in the chapter on cacao (bk.
2, pt. 1, ch. 41). The .correct reference appears to be to
Johannes de Laet's Novus Orhis (1633), so that Chamberlayne
" For Acosta see n. 76 above; for Nieremberg, see n. 63 above; Carolus Clusius
(Charles de I'Ecluse) was of.course famous for his botanical studies: his Rariorum
plantarum historia (Antwerp, 1601) is essentially his collected work.
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is apparently translating de Laet's Latin rendering of Ximenez's
Spanish. He goes on to describe the tree, leaves, uses and
applications, all straight from Hernandez. The third extract
from the Quatro lihros, like the second, has the wrong reference
attached to it (bk. 3 ch. 7), but wherever it comes from it serves
the same purpose of filling a gap left by Colmenero, only in
this case Ximenez "seems to contradict our Author" in his
discussion of corn, which is essential to any discussion of
chocolate because the Mexicans use it in their chocolate drinks:
They also are very much deceiv'd that affirm it begets
obstructions, but one may clearly see the contrary in the
Savages, who live upon it and are altogether unacquainted
with opilations, and obstructions, and are never troubled
with a pale and sickly complexion; but they assure us that
it is of an easie digestion, and sharpens the Appetite: That
even before the coming of the Spaniards they never knew
what were the pain of the Stone or Gravel in the
Kidneys, in fine the Savages have not a better and more
expedient remedy than this to resist the sharp diseases, the
which experience does sufficiently testifie (85).
Chamberlayne supplies materials that Colmenero omitted,
informing us about the other ingredients that Colmenero
merely lists.
The references come pouring in: Nicolas
Monardes {(S)f Plants ch. 25) and de Laet (10.26, which is
actually a paraphrase of Hernandez) on cinnamon (87);
Nierembei^ (15.80) and de Laet (bk. 5 ch. ult., quoted 89-90)
on chili, de Laet again (5.4, quoted 90-1) on mecaxochitl, and
Nierember^ (14.62 [sic], cited 91) on the same; for orejuela he
quotes de Laet (5.4 and 5.7, quoted 91-2). These works of
medicine, natural history, and travel are Chamberlayne's
sources, but the origin of all of them (with the exception of
Monardes) is Hernandez, and they are among the handful of
transcriptions or translations of any texts by Hernandez into
English.
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Hernandez was the obvious source to whom an interested
reader would turn, because he alone could provide detailed
scientific information about the cocoa bean, its cultivation and
uses, in Mexico, where Englishmen had rarely travelled. One
Irishman who had travelled to the West Indies, though not to
Mexico, was Hans Sloane, who went on his botanical expedi
tion to Jamaica when the Duke of Albemarle was appointed
governor of the island in 1687. During a residence of eighteen
months Sloane studied the natural history of Jamaica, which he
then took nearly forty years to write and perfect. The resulting
monumental study was A Voyage to the Islands Madera,
Barbados, Nieves, S. Christophers and Jamaica with the Natural
History of the Herbs and Trees, Four-footed Beasts, Fishes, Birds,
Insects, Reptiles, &c. of the last of those Islands. Volume 1
appeared in 1707, volume 2 in 1725. The introduction to
volume 1 contains some useful comments on Jamaican food and
eating habits; he explains the contemporary meaning of
"jirking," and wonders how the Jamaicans get their veal to be
so white,®^ and then he comes to chocolate:
Chocolate is here us'd by all People, at all times, but
chiefly in [t]he morning; it seems by its oiliness to be
nourishing, and by the Eggs mixt with it to be render'd
more so. The Custom, and very common usage of
drinking it came to us from the Spaniards, although ours
here is plain, without Spice. I found it in great quantities,
nauseous and hard of digestion, which I suppose came
from its great oiliness, and therefore I was very unwilling
to allow weak Stomachs the use of it, though Children
and Infants drink it here, as commonly as in England they
"A hunted wild boar is lanced or shot when at bay, and its flesh gashed from the
inside to the skin, then salted and left in the sun to dry. This is the process of
jirking" (xvi). Some of the veal is good but expensive, and very white—whether
because the landscape is mountainous (a remark I find puzzling) "or bleeding, and
giving them Chalk, as in Essex, [Sloane] cannot tell" (xvi).
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feed on Milk. Chocolate colours the Excrements of those
feeding on it a dirty colour, (xx)
This is Sloane the doctor speaking, not Sloane the scholar. The
scholar had read his Hernandez, who appears throughout the
two volumes as an authority on about fifty of the plants that
are common to Mexico and Jamaica. The accumulated evidence
of Sloane's work, and of his correspondence with John Ray
while he was writing, rewriting, and revising his work, reveals
a learned perfectionist at work. From the Rerum medicarum
Novae Hispaniae thesaurus of Hernandez (Rome, 1651) and the
Quatro libros, Sloane quoted liberally. Here is his English
translation of Hernandez on cacao:
When young and tender they are planted by great Trees
to keep them from tempestuous Winds, great Rains and
sharp Frosts. Xim. They are uneasily kept from Apes and
Squirrils. Laet.
The Nuts must be torrefy'd, having so much Oyl that
it may be squeez'd out of them. The Chocolate for Food
is made of several Ingredients, and by pouring it out of
one Vessel into another, from on high, to bring the more
oily Parts and Froth uppermost, to be drank; the
compound Sort promotes Venery, the Simple cools,
fattens, and nourishes very much. It is good for hectical
and consumptive People who are extenuated: It is planted
by a Tree call'd Atlina, which is proper for Shade, and no
other Use. Too much Use of Chocolate destroys the
Colour, brings Obstructions and a Cachexy. Hern. Xim.
(2.17)
In the Quatro libros the corresponding passage goes on to
compliment "what has already been written by Doctor Barrios
with more style and elegance." This allusion to Barrios is one
of the few pieces of evidence that has ever been found about
Del Chocolatl. Until now, this remark has been just about all
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that anyone has Been able to add to the citation of the book's
title page (if that is truly what it is) by Leon Pinelo, who
mentioned it in his bibliography of New Spain, Epitome de la
Biblioteca Oriental i Occidental, Nautica i Geografica (Madrid,
1629). A lai^e part of the text exists, though, in a transcription
which Leon Pinelo added to his Question moral (1636). A few
more very brief extracts and quotations appeared in Caspar
Caldera de Heredia's Tribunal (1658). Much more surprisingly,
some of the text appeared in Spanish with an English transla
tion, in a learned commentary on chocolate by Henry Stubbe,
The Indian Nectar (London, 1662).®' This book is filled with
quotations and references to all the authorities I have been
discussing so far. Stubbe (whose name appears on the title page
of The Indian Nectar as Stubbes) corresponded with Thomas
Hobbes about undertaking a translation of Leviathard^ but his
obviously enduring contribution to English culture was this
discusson of chocolate. Like Sloane, Stubbe sought to be
systematic, though on a smaller scale.
Sloane's vast work on the natural history of Jamaica was a
systematic effort to organize, categorize, catalogue, and thus
understand hundreds of exotic plants and some birds. The
encyclopedic quality of Sloane's work demonstrates the
culture's habit at the time of seeking to control nature, and
much besides, by arranging it in a recognizably organized
" See Simon Varey and Rafael Chabrm, "Mexican Medicine Comes to England,"
Viator 26 (1995) 333-53, esp. 352-53, where we present the extracts of Barrios from
Smbbe.
British Library, Add. MS 32,553, f. 5 is one of Stubbe's letters to Hobbes on this
possible venture (Oxford, 7 July 1656). The project to translate Leviathan came
to nothing, but there are three studies of it, the fullest and most recent being
Onofrio Nicastro, Lettere di Henry Stubbe a Thomas Hobbes, 8 luglio 1656 — 6
Maggio 1657 (Siena: Universita degli Smdi Facolta di Lettere e Filosofia, 1973). For
a summary account of Stubbe, see Hobbes, The Correspondence, ed. Noel Malcolm,
vol. 2 (Oxford; Clarendon Press, 1994), 899-902. The standard study of Stubbe is
James R. Jacob, Henry Stubbe: Radical Protestantism and the Early Enlightenment
(Cambridge: Cambridge University Press, 1983), with a few comments on The
Indian Nectar at 45-47.
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narrative form (tables, laws, diaries, and rhyming couplets come
to mind). What Sloane did for Jamaican natural history, Stubbe
sought to do for chocolate and its ancillary flavorings. By
organizing all the information he could find about chocolate,
Stubbe was taming something wild, domesticating an exotic
plant that could not be cultivated in the north. Short did the
same for tea, and Bradley for coffee. Stubbe's book confirms
once again that chocolate, the substance that was becoming
popular among those who could afford it by 1662, was
primarily a medicine, but by now it must be obvious that this
is virtually the only way that anyone could possibly hope to
describe chocolate, coffee, or tea if the idea was to establish
what, exactly, people were drinking. Any author had to go
back to the scientific sources for descriptions of the plants, and
those sources invariably concentrated on the botanical and
medicinal rather than the social. Besides, in a rare parallel
between Mexican and western European thinking, in the 17th
and 18th centuries food was not obviously separable from
drugs. A drug was a way of restoring a humoral imbalance, but
a "good" food was a way of maintaining the correct balance.
Now that we live in a world of far greater regulation, it seems
slightly peculiar to think of tea, coffee, and chocolate as drugs
in the same sense as aspirin, quinine, or coca, but drugs they are
(or rather, drugs they contain), albeit socially acceptable drugs.
Because western human beings apparently can never get enough
sugar, have a peculiar penchant for diuretics, and enjoy being
stimulated, tea, coffee, and chocolate were imported and rapidly
adopted in Europe.

